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(he Mwfewjes Companion. 

AND 

Husband-mans Guide, 

To boji tLeg of Veal And Bacon. 

Ake your Leg of Veal, and Lard 
him well with good Bacon all 
over i the* boyl it with fome of 
the middle of the Hitch , when 
you take it up cut indifferent flices, fcatter 
fome Pepper over it , let your Bacon lye 
round about the Difh,the Veal in the raidft, 
on the fide of the Dilh , and over the Veal 
parity and Barberries 3 (trxt It up withtivVj 
or three faucers of green fa wee , the green 
fauee i$ made with forrel ; v^cll beat i« a 
morter, mixing with it a little Vinegar and 
Sugar, 

To boyl a, Leg ofPorh^ 

After the Leg of Pork hath been 2 week 
powdered, he will be fit to boyl, take Sage , 
3 arfly , and Time,and fluff it, take a handful 
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T he New Art of Cookery, 
of boiled fage, minced very fmatl, put it in* 
to broih, with butter and pepper, then boy I 
your Turnips, and toft your fage and them 
together, -with more butter, difli up the 
Pork, and lay the Turnips over it. 

To hojl Vdders and Tongues. 

t ake them and boyl them ficar 3 hours , 
and then blanch them, let your Turnips be 
ready boiled, and cut in pieces , and toft a- 
bont in a good quantity of butter , add to 
them fomeCoHy flowers and Carrots, put 
the Turnips in the bottoitiof the Difh. flice 
the tongues^ and lay them overagaiaft each 
other,let the Udders lye fliccd betwixt,gar- 
nidi the Colly- flowers all over them ; and the 
Carrots up and down between the CoMy- 
flowers, you may add a little of the fat of 
the pot, if it be pure unto your drawn but- 
ter and Vinegar, and pour it over the Bifla, 
and fo fervoirup, 

1 a hojl CapiKS, or Ptrl/ets, or Pidgtons. 

Take as many as you fee convenient for 
your company, trufsthem up very rouand 
& fuH, take a Garomon of Bacon, Englilh or 
Weftplnha, which y^u like beft, and boyl it 



The New Art of Cookery, 
very tender, you may idd balf a Dozen of 
Mary- bones, with the ends cut off,boyl your 
£aeon by-it felf, take a pretty quantity of 
Spinage, but half boy I'd, adding to it fomc 
Parfly, ftcw it up in a little wine and ftrong 
broth, with a little Mace and Nutmeg, put 
one half of the Spinage arid parfly in the bot- 
tom of thc difli, with lipp ts and drawn but- 
ter, let the Gamon of Bacon, being blanch- 
. edjye in the middle of the di(h, you may 
cleave thcCaponsor Pullets in the middle, 
from the breft to the back,place the marrow 
bones on each fide, put in tne reft of the 
Spinage, with drawn butter, and a little 
ftrong br thover your meat> garnifh your 
difh with Lemmons.yo* may fometimes on* 
Jy fweet Hearbs , dewed in Mutton or uee£ 
gravy, and Claret Wine, with an Anchovy 
and Shallet, or Oynion, this is faucc for any 
wild Fowl alfo* 

T* bojl a Haunch of Venifon* 

You may force your Vanifon , ,with a 
r maII quantity of fweet herbs and parfly, let 
:hera be minced, then add a little Beef fuct, 
tnd the yolks ofeggsboyled very hard , let 
our foreeing be feafoned with Pepper , 
tfutmcg, Ginger, and Salt : Your Haunch 
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of Venifon being powdered before , put it a 
boyling 1 next to this boyl up three or four 
Colly- flowers in firong broth , and a little 
milk, they being thus, put them in 'a Pip. 
kin, with fome butter, warm them on the 
fire, add to them two or three handfuls of 
Spinage boyled in ftrong broth, it being thus 
ordered, drain out part of your broth , and 
iafufc into it a fmall quantity of Vinegar,* 
little batter, with a grated Nutmeg • when 
according to my dire&ions, you have pre- 
pared your diih, having laid flppets in the 
bottom, lay your Spinage round about the 
difh, then if your Venifon be ready* take it 
up and place it in the middle of the di(h,and 
fpread your Colly-flowers all over it, then 
pour fome butter over your Colly flowers, 
ftrow on the brims of the Difli fome green 
parfly minced, and lay thereon fome Bar- 
berries, you may do it with Cabbage after 
this manner, 

Tofojl Rtbits. 

Take your Habits, trcifs them up to be 
boyled, prick down the head to the flioul- 
ders, with their hind legs to the belly, Lard 
them with Bacon, boil them white, boil the 
Livers, mince then fmall with fome fat Ba- 
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ton boiled, cat foar fquare,lay it in a fmall 
aaantity of wine, broth, and Vinegar, half 
a pint, boil it with large Mace, add to it a 
little fct par fly, fome barberries, or Grapes 
if you have them, put thereto fome batter , 
difli up your Rabits upon fippets , garnilh 
the DiOi with Leramons and Barberries, and 
fo fcrve them op. 

To hjl a Ler, Chine, w any ether piece 

jf Mutton. 

Yon miy take Turnips, and cut them in 
fquare pieces, or other w.ay s if you pleafe : 
put a good quantity of them in goad ftrong 
broth and raiMt; and fo boil there, when they 
are well boil'd (train them,thcn add to them 
a handful of Parfly boil'd green & chopt ve- 
ry fmall, fome boil'd a arberries, a few fmall 
bits of Nutmeg , and fome pepper beaten 
fmall : put thofe together in a Dim, add 
pretty ftorc of drawn butter , a little Vi- 
negar and Broth , fet them on the Coals, 
and tofs them well together , then Difli 
up your Mutton , laying over your faucc 
byfpoonfuls. 

vi i. j i * t * f t.y.^'T % ,vr ' ^ ^ • ^ ~ i ** * ^ l *» r • ** ** i— 
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The New ' Art of Cookery. 

*To £<n7 ;*/<r<*f rf/f *r Trench fafhion. 

Take fome young Chickens, Squob-Pige- 
OM, trufVd up with Veal , Sweet-breads, 
fomc Cock-ftones , knots of 6ggs%j Lamb- 
ft'oncsjputtbefcintof Fipkin with ftrong 
broth, with White wine, fa't, butter, pep- 
per, m?ce, jind nutmer : (lew them together 
Very fofrly , boil fome marrow in a tit tic 
Pipkin with Barberries a pretty quantity, 
and Grapes if in feafon 5 pour your Liquor 
from the narrow, and add to it about half a 
pint of Gravy, anddTome drawn butter, difli 
your foul on fippetV, and place all the pipkin 
ingre lents on and between them, and your 
marrow over them, garnilh it about with 
Leaaraon, and fct it on coals till you ferve it 

To Itojl Bmyfn. 

Lay your meat in water about twenty 
hours, but it muft be fhifted every 4 hours, 
take the pieces vou think convenicnt,fcrapc 
thctn and roul them up hard and bind them 
with hemp, put a handful of green Willow 
at the bottom of the pan or pot • then put in 
your brawn, skim it very clean , and let it 
boil fottly, while its fo tender that a ftraw 



* 



The Neiv Art of Cookery. 
may pierce ft through, let it cool before you 
take it up j afterward lay it in a tray forae 
hours , then nuke fowcing drink with fait, 
water, ale, and vinegar very ftroug, and let 
it ly a week in it* 

To bojl ^ftailes and T lover > &c. 

Make fweet broth, put them in, fet them 
on the fire in a pipkin, put in Parfly arid all 
fweet hearbs that are to be had, chopt alfo, 
a Carrot cutinfliccs, put fomc Cinnamon, 
Nutmeg, Mite, pepper, and a little, butter 
andverjucc, with fippets., gamifli it with 
flowcrs.fruit, or Barberries as the fcafon af 

Xfi b'jt wrU Duckjy JVipeens, or Teals! 

The bed: wa / is to half Roft them firft ; 
then put them in your ftcwing pan, with 
a pine of Claret , half fo much itrong 
broth, and half t dozen of Oynions, pret- 
ty ft ore of fweet Hearbs, fome whole pep- 
per , add foroe dices of Butter or Beef 5 
let them flew togcthcr,thtn difh them up, 

Toboyl Tidgeom. , 

T^ke'of Sparc- mints, Parfly, Time, Si vo- 

ry, 
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The New Art of Qotkery I 
ry r &c,a few Oynions,rairicc them together,' 
put to it fomc Bacon, fomc grated bread; 
and the yolk of an Egg,andfome good but- 
ter, vinegar, broth, and white-wine, boyl 
thefe together in the belly of the Pigeon ; 
when they are fcoii'd put in a Laddie of but- 
tcr, fome Goofc^berries , lay your bacon 
between, and over your Pigeons in fmall 
ilices ^ and under thera forae Coleworts, 
Sprouts of Colly>flowers, or what the time 
of the year affords, garnifli your difh, then 
ferve it up f 



TZgaH'Meats, and their 

Sames m 

To roafi a fillet of Veal fluffed, 

TPAke a goo 1 quantity of Time, and fweet 
hearbs,as Winter-Savory,Time,Parlly , 
pretty ftore of Suit, or Lard, we M chopt,and 
minced together with fait & pepper, romgle 
With it two eggs , and force or ftijff your 
;Vcal with it, and ferve it up with f?ucc of 
fweet hcarbs and butter, . 
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To Roaft a Jegget of Muttony any ether 

Jyxt. 

Some know not what this meins,I Would 
inform fach that it is the Leg and half the 
loyn with it,you may draw it with lemmon- 
pcal.and Time, roaft it foberly,prefervc the 
gravy; add to it fome clarret wine, two or 
three ShaIlets,or Onions diced, an Ancho- 
vis or two, with a fpoonful or tw«of Elder 
vinegar ^ boyl this togetherjafterward you 
may add a few Gapers, and a little fampier, 
and Nutmeg,all fliced,this is fauce for any 
roaft Mutton, your gravy may be of £eef 
or Oyftcr Liquor. 

To roaft a Haunch ofVenifon] 

Stick your Vcnifon with fhort fprigs of 
Rofemary,take a handful of grated bread ; 
fomc Ginger, Sugar, Cfnnamon, and a little 
verjuice? and a pretty quantity of Claret 
Wine, boil thefe pretty thick like butter V 
lay your meat in your difli over your faucc. 
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To Aoafi a whole Lamb. 

Take your Lamb and prick the head over 
tfeemoulders, dired backward*, let it be 
tyed I ait down, lard it with bacon,and draw 
it withTirae,and forne Len^raon-p;aI - y alfo 
make a pudding with fome grated bread , 
fweet hearts, and bcefrfuct, fome flower to 
bind it, feafon ic well with Ginger , Cina- 
v man,ClQves, Mace, s?lt,and Nutmeg, forae 
Eggs and Cream,if not milk, r akeitnbtto 
to ftiff put the cawl of your Lamb over it, 
and ttutf it in the bdiy ot the Lamb , and 
when it is ready ( beiag leif'urely roafted ) 
ferve it up with Vcnifon faucc. 

t. V 

To Roajl a fljonUer of Mutton with Ojfi^s. 

Take half a peck of pr tcy large Oyfter?, 
and open them, and purhoyi them in there 
own liquor, thtn add to them forne ^ r %* 
"Winter^Savofy and Time - y be fare mince 
it fmall, with the yolks of fmz or five hard 
J£ggs> and a handful of grated bread , thefe 
being mingled together fpic yodr Mutton , 
Jay it on your drciTjr, make h(5le, with your 
Knife>put in y$ur Oyfters) half of thtm will 

fervc 
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ferveyour turn,others ufe thus ; put them 
in a difli with fome Claret Wine,an Ancho- 
vy, and two or three Shafts , adding fome 
gravy and two yolks of eggs , and a little 
grated Nutmeg, d ifli up your Mutton ; and 
pour this fauce over ir,laying fome flices of 
Lemraon, and flices of Eggs round the difti , 

To difh ftp Dficks, Wig, ons % Teal, or VI over, 

While your Fowl are Roafting b'oyl 
Shallots or Oynions in gravy, and Claret , 
with an Anchovy,Nutmeg, and a little pep- 
per, pour your iauceinthe difh, and the 
fouls on it, and ferveihera up, 

>i \ ta' ,1 • ^ XI ZkXriflfB AlVI W r ti>3 • * #C vT^-l ate 4 *-^f • a -«C i^v* In. ^91 nurv 

To ^//& ^ Qhickftts or Pigeons. 

Take a handful of Parfly, roul it up with 
fome grated Nutmeg , put this in the 
belly of the Chickens when jou draw them 
off the fpit taftc it out , mince it fmall , 
and add to it fome drawn Butter , lay 
your Chickens over the fauce, and fervc 
itup, J- 
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[Ttf roajl Kdb'ns, 

Take butter and minced parflcy 3 and roaft 
it in the bellies of the Rabbits ; and when 
they are Roafled add a little drawn batter 
to it, and fofervcit up. 

Since for C*ptns> trTurkie. 

Take a little fliced Manchet , folk it in 
broth or gravy , with oynions,boil it up with 
Nutmeg and Lemmon,add toitfomedrawn 
butter, and lay your Capons, or Turkie o- 
ver it,and ferve it up j or for your Capons 
you may take Claret,and fome gravy, water 
and peper,.aa Anchovy and a Shallet or two, 
boy t it, or let it rather fimmer a little over 
the fireclay your Capons over it, it's an ex- 
cellent fauce* 
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Order for Pickling 

T* fickle Cow-cumbers to keep green. 

Let your Cow-cufnbers fee fmatl, and ga- 
thered after Bartholomew-tide, after you 
have rubbed them clean qjith a dry c loath, 
or dipt in beer if you plcafc , then lay your 
dill and fome bay leaves if you pleafe at the 
bottom of yoisr pot, then Cowcumbers then 
Dill, &c, Again, and Cowf umbers till your 
pot be ful,then take feme water & Vinegar, 
of each a like quanti*y>and fait to make it fo 
ftrong that it may bear an Egg, boii it to- 
gether ,whcn it's cold put in your Cowcum- 
bers, and you muft once a fortnight new boii 
your liquor and your Cowcumbers wiW 
keep green all the year and cat very cr ifp; 

To ftckleCloveiG illy -flowers. 

Jake half a peck of Clove- OiUy-flo wen, 
mingle with them one quart of whitcwine, 
another of vineger , one pound of white fu- 
gftr,a few Cloves, if you find it to curl, boil 
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it up i this is' good faucefor any Roaft on 
bdiVd meat/ 

f ickle Rairberrie s< 

Take your Barberries about Mkha«!mas, 
take water , whitewine, vinegar, of each a 
quantity finable to your Barberries > then 
boyl it. add fomefugar that it may not be 
too (harp , fct it wp for your ufc for the 
whole year, 

Topickjt Grapcr. \ 

Tike your Grape? before they be full ripe, 
pickle them in white- wine, water, and vinc- 
gar,ofeac h a like quantity,adding force fu- 
gar to them. 

To picnic Broom* buds, 

Putymir broom-buds into little LinncR 
bag^and after they are tycd up clofe, make 
a pickle with bay-falt and water, boil them 
together until it will bear an Egg,pUt it in- 
to a pot , when it is cold \ to your baggs of 
broom budtfsjit atift lye while it is black,and 
be Ai re to keep it clofe, Ihift it two or three 

times/ 
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times until it come to look bright or green, 
then taking of it out, boil it as you tbinic 
fit, pickle it with Vinegar, fo you may 
keep it a month or two* 

T0 r*^ W jyif if * Currants* 

Take red or white Currants before they 
are fully ripe, then take white-wine and vi- 
negar, and f agar enough to fweeteti it in- 
differently, fo give them one walm, and co- 
ver them with the above mentioned pickle, 
always keeping of them under liquor* 

To fickle Elder, or *nj other buds of trees i* 
the ffri*g that uje to fcrve for Spring 

SaUets. 

Boil them with Vinegar, falt,whole pep* 
per, long mace, ?nd a Leramon peal cut in 
peices, ftrain them, cull your buds a dLi- 
quer apart> they being afterwards put into 
a pot, cover them with yeur pickle* 

To pickle Cattage-ftalkj. 

Take fomc Cabbage-ftalks from the £ ab- 
bage, as far ai the pith is good, cut them in 
9 U :*£?? r _!j then (have off the ©ut : fidc , let 
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them be half boiled in wa ter and falt^ then 
fr ora the out-ward peel pare theLpith, make 
a pickle with white-wine, fprne ftale bcu 7 
bruifed pepper, Urge mace, a few Fennel 
feeds and fait, thus (lice it out with your 
piekled fallets. 

i-?SS^(^tt>jy* ' / • ' f^'-^p-^n^^T • «i V " x' '■■'■4 .* 

To Dijh up feveral >Ba%ed 

Meats. 

* : y T ^3HP*^a^P 1' . " ;» r ' 2 * • >rti S-'i" 

* • Jioft* tofeafon *vd Bake a Vent [on Paftj* 

TAke out the bpnes and finews,and the 
skin which is over the fat, then feafon it 
well with pepper and fair, beat it well with 

a Rw^ing pin, proportion your meat to a 
peck of fine flower^ike three poupd of but- 
ter, nittfeWte&'Eggs, add it to your flow- 
crying Wt>rk it upintfl'ftifiF pafte^With cold 
water, drive if fortfrfor your Pafty, leav- 
ing it as thick as^a- tnans thumb, reul ie 
^vith a KouliDg pjn ; putting paper under 
i^^aiel! flowtedy make up your Sheet with- , 
^^W^ropotjipn 'it to cover ycur renifan ? 
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The New Art of C ooforyl 
wafli it round, and put on your Bor der,fca- 
fon your Pcnifon on the top, and put on the 
other leaf ofplftc, fo clofe your pafty,thcn 
make another border to garnilh the (ides to 
the top of the Pafty ; clofe it with your 
Rouling-pin, when you have flowered the 
garnifhing, and cdg'd your pafty, give ic 
vent at top, wa/h it with butter, let it bake 
five or fix hours according to the bignefs, 
when y^u draw it put it on a Peal, 

Tq makf a Lumb er Tj£ 

Take half a peck of fine flower , a pound 
and a ha If of beef, & as mach/eal,and par. 
boil it, mince it, tlict of time, winter-faye- 
ry, fweetmargerum, mince thefe , add to 
them fome grated bread, ljprac Ro/e- water, 
1 2 yolks of eggs, and 2 pound of Corrant*, 
fome Lemmon-peel , Ofangc-peel, Rin- 
go^R^ot, candid Ginger f Cittern, fliced 
Orangado , dates, prefcrved Barberries; 
candid Ginger , add fome fugar to your 
Lumber meat, and a little butter, cJofeit 
Hp,and when its baked let yoar lear be ver- 
juceand fugar well beaten up with two 
YoJks of Eggs , put ic in with fugar ovg: ip 
and thenfervcit up* 
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To mA\e 4» Egg Pjr. 

Firft rafcke your paftc prety rich with the 
Yolks of Eggs\ you muft melt your butter 
and mix it well with flower and Eggs,your 
Water muil be hot to bring it into pafle, 
drive it out into borders, cut your fetse- 
ven at the bottom, and jag it in the Eggs, 
raifek four inches, make about a douzen 
rounds, take twenty Yolks of Eggs boiled 
hard, minced ftruli with a little Cittern, 
.Or ang ado, and dates minced, taktf aifo fix 
-Eggs more, with half a pint of creafh,heae 
it hot, and beat it by degjees into the for* 
nter compound, fcafon it with Rofe-water, - 
Cinamen,Nutmeg,and falt,add forae mar* 
row, when they arc in the Oren fill them, 
make it as thin that it may run like pancake 
batter, ftrowoveF it feme bbkets and fu- 
gar , the Coffins muft be a i ic tie dryfd in 
i he oven before they are filled. 

■= To m*kr a Ltwb P*ftjc, 

After your Lanab i* boned and skin'd you 
may cut it four iquarcin the manner of a 
paity, feafon it wcii with pepper and fair, 
cUjv.S; mace, nutmeg, and time minced,lcc 
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your paftc be well buttered,lay under your 
Lamb fome beef fuct, put a border about ir, * 
then clofe and bake your pafty, when its ba- 
ked pour in fome whitc-wine, fugar, vine- 
gar, beaten up ^ith the Yolks of two or 
three Eggs,add a little claret alfo. 

To make a Mutton-yye. 

Cut the Chine bone froih the Line then 
into pcices, feafon it with pepper, fait, and 
fome time, and clofe it up and bake it, 
when its enougtvtakefome Claret- wine,one 
Cbion,one Anchovy,a grated Nutmeg, and. 
a little gravy, a Yolk of an Egg,and a lit* 
tie drawn butter, infufe this in the pye af- 
ter its baked, mingle it well together, and 
feeatit* 

l , ^rtm » *— * • ' \. * **e^.* - ** ^^B*^ «■ * 7 ^ ^Mi^^ ^ 

To i*ke Conies in fajle* 

' 'Site V4L tf^L* » *1 j j| Jok |S k a '^• A yL^jU& 

Take half a peck of fine flower J make 
your pafte ftiff, take four Conies & ParboiL 
them, afterward cat! them into cold water, 
then feafon th*m with pepper and falt,with 
an onion fliced. Lard them very well , and 
then clofe your pye. 
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T* make Checfe-C*kf*> 

Take either Puff-paft or other, mix a lit* 
tie fugar with it, take your Checfocurd 
well dried from the whey, beat them toge* 
thcx in a morter , pitting a quarter of a 
pound of butter to every pottle of Curds , * 
fome Rofc-water, three grains of Amber* 
greece, fome crumbs of fmall grated man- 
chet, ten Yolks of Eggs, grated Nutmeg, 
fait and fugar, mix chefe altogether with a 
little cream, bake them in.a quick oven,and 
they mufft notftand long in, left'thcy be too 

yfzpfr <f Q mA \^ Minced J*ics> 

Your Meat being h.alf boylcd, Mince it 
ftnaH, puting half a pound of Beef £uet to 
a little more then a pound of meat, feafon 
it with beaten GloVes and Mace and Nat- 
Eoeg,forae Lemon and Orange Peel Candid, 
and good (lore of Dates , ©r you may mix 
the meat alfo with Orange Juyce, make 
your Pafte with good Butter , and not too I 
thick , have a (fare you do not overbake 
them: you may mak« your Minced Pycs of I 
Calfs-chaldron?, Neat* Tongues, Mutton, 
or IJoubie-Tripc* -$^r\ / 
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Tonal** Ctiftards. 

Take a Quart of Cream, ten Egg>, half 
a pound of Sugar , half a quarter of an 
Ounce of mace, half as much G;nr*er beat- 
en very fmal,f<1rae falt,ftrain tlmm through 
a ffrainer,the Coffins being very tvell dryed 
in the Oven , fill them quite full , be fuce 
bake them fair and white, make your Palte 
with boyling liquor , the finclt Flowcr t 
make it ftifL 

To make an Vmhlc Pje> 

Take fome Beef Suet , and mince it, lay 
it at the bottom of the pye , cut your Una-; 
bles nobigger then fmafl Dice , with fome 
\Btcon in the fame form , feafon it with 
Nutmeg, pepper, and Salt, fill up your 
pics, puting fomeflicesof Bacon an But- 
ter, ciofe it up and bike it , liquor it with 
Clirct, put in fome Stripped time and % 
little drawn butter and fo fcrve it upl 

To bdke a Swan Pje y or a*tj Sea fowl,. 

Takeyoar Fowls and parboyl them, and 
lard them with (lore of Lard, feafon the 

B 4 Lard 
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Lard with Nutmeg and pepper , then tike 
two Ounces of pepper , two of Nutmeg, 
and four of Salt, feafon the Fowl, and lay 
it in the pye , put over it good ftore' of 
Butter,*nd ftrew a few whole Gloves about 
it, then clofe it up inordinary parte , you 
may put in two or three onions, fome (7ra- 
vy and Claret, efpeciallyif you bake thtin 
in a pot , or pari, which I take to be the 
Lcfl w ay, cfpecially to cat cold. 

To make a Kid fje. 

Firfl take out the bones , prefervethe 
meat in the form it ha^ , thofc bones you 
cannot takeout , break them, then Lard 
him with Bacon , beat him down , that he 
may I ye as low as poffible, with his back 
upwards in the pye, feifon hien with fait, 
cloves, mace, nutmeg, cinamen, and min- 
ced time* Let the Coffin be according to 
the form of the Kid : when he is baked, 
put in a quarter of 'a pint of White^wine, 
with a liccie Sack, boyld up with a little 
Cinnamon and Nutmeg, and two or three 
/fpoonfulls of Verjuice, a little Sugar, and 
a Ladleful or two of drawn Butter, then 
ferve it up. 
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ToltakeaVeAl-fJt* 

Ta fe eyo»r veil and parboil it, then cut 
it in. peicei, and put in pepper , fait, time, 
cloves, mace, Cinatnon, date* , Currants, 
and Raifons ©n the top, hive a clre of over 
baking it be fure. 

To bdki a £l*ince fje. 

[Let your Quinces be cored t»d pared ve- 
ry ehjn, put to them fome Ginger diced, 
andC mraon broken in bits, forae Cloves, 
and the beft refiaedfugar, near the weight 
Of the Q«inces,bake it about 4 or 5 hours, 
your oven being not over hot* 

To Uks a War din o r Pdre pje. 

Take 24 Wardens, pare them and qnw- 
tcr them,put to them two pound.of Refined 
fugar, 18 cloves, fome Cinamon broken in 
little bits, ginger pared and diced thin, 
your Tart will ask five hours bakeing , you 
raay ice it with a quarter of a pound of 
double Re fined Sugar, with a little Rofe- 
water and Butter, > 
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Tike forty large Pippins, pare them; 
snake the py e, put in your Pippins , add to. 
them about twenty fix cloves, fome whole 
^ Cinamon, a quarter of a pound of Oranga* 
do, as much preferved Lemmon^peeJ , a : 
pound of refined fugs r, clofe it up, and 
bake it about three femurs, ice it with fa* 
g*r A butter, and Rofe* water, - 

To make a Tart of Green ]?eafe. 

Take your Peafc and boil them tender ^ 
pour then? in a Coil ender, feafon them with 
Saffbrn and falt,put fuga* aud fwect butter 
to them, clofe it up and bake it almoft an 
hoer, when it* baked pur in a little vcr juce 
and fiiake it well together. 

To make cream Tarts* 

Take thick cc-eam with muskified bisket 
breatl, and ferve it in a difh , Hick wafers 
round about it v and /Ijces of preferved cit? 
tern, and in themidft a preferved Oraage, 
with biskets round it, the difh garniftied 
with pufF*pa£te, or you may boil Pippmgs, 

Wardens ^ 



i 
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Wardens, or Quinces in flices, ftrain them 
into cream, and pu:thofc in a difti in the 
form of a Tart t 

To make a cocttirtg Tart. 

"When the Apples are codled peel them? 
pUt them again in the fame water , cover 
them clofe, let them fimmer a while on em- 
bers till they be very green , then drain 
them, pick out the end of them, put them in 
your Coffin, put to them fine fagar, Cina* 
mon,. Ginger fliced, Rofe^water, clofc it 
up as foon as it boils in the oven , draw it 
and ice it with fugar, Rofewattr and but* 
ter, 

Jo mak* Gocsberrj^Tarts to locj^ wten And 

clear at the table. 

At the bottom of the Tart put powdered 
fugar ail over, take your fairefl: i Goosbcr- 
rics, and fill your Ccffin with. them, lay one 
by one, then put fugar over them, then lay a- 
nother lay acid cover them with fugar,and 
fo til^its full, clofeyour tart,givt it quick 
baking, in this manner may you bake Coi* 
ling?, Curant5,Rasberries , Strawberries 
Barberries, but you muft cut the top o£ the 
Litf to bake thofc laft ' " To 
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To flMJ^ 4 Cettjllp Tart* 

Take the bloflbms of a gallon of Cou# 
flips, mince them and beat them in a mor- 
ter, add to them fomenaple Biskit grated, 
and a pint of cream, boil them a little, then 
beat fix Eggs with a little cream till it 
thicken, let it not curdle, feafon it with fu* 
gar, Rofcjwatcr, and a little falt,let yoar 
cream be col d before you ftir in your Eggs, 
bike irin a coffin or pan, 

Ta make an Artichoke pje. 

Take the bottoms of about v\\i\z Arti- 
chokes , cleanfe them and take away the 
choke'or corc,feafon thena with peppcr,falt, 
nutmeg, Cinamon, and Jive fugaY, add to 
them good ftore of s *od Ox bone marrow, 
lay in your Artichokes in the Coffin firft, 
then your narrow over them,wrap op your 
marrow in Yolks of Eggs, and grated 
bread, if the Artichoke be young put in the 
pith neer the bottom of theftalk, feafoned 
as before, add fome dates, Lemraon peal, 
large mace,fome butter,when its baked in* 
fufc fome whirewirc and fugar,f"hake it to- 
gether,garni(h it, and ferveicup. 

To 
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T* n*k<! * Chicken- fjc. 

Take fomc Chickens, fcald them, draw 
and trufs them , mingle together fomc 
cloves, mice, nutmeg, Cinamon, and fait, 
wrap it up in butter, put pirt in the bellies, 
the reft over them, add to them fomc mar- 
row, quartered dates, Lemmon-peal, Bir- 
kernes, and fonac butter , clofe your Pyc, 
whe« its baked put iia fomc white- wine and 
fugar,and grated Nutmcg,fhakcit well to- 
gether, then ferve it up. 

Parboil your Hen, cut off the Lcggs and 
Wings, cut off thc A merry thought , brake 
tbebones, fcafon her with pepper, fait , 
cloves, and mace,put her in the Coffin with 
fome Larabftones, Sweet-breads and Satfa- 
£es,Oyfters, and hard Eggs, put on butter 
and clofe it up, when its baKed put in fomc 
claret, ftron&Uroth, and grated Nutmeg, 
then ferve it up. 



The. 
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The bett and QboiceH 
ceipts to drejs Fijh. 

^ffter you have fcnockt him on the bead, 
cut him up > preferve the fpawn acid Liver, 
after fealeing, wafhhim, fait him well, put 
fortSe Vinegar to him , when the Liqour 
toils and is wellfeafo^ed with fait, put in 
the Carp whole , with the Vinegar and 
fait it lay in before, difoive in a fpoonful 
ortwoof Wirte,two or three anchQvies, 
and ttkc blood of the Cafp- mingling fomc 
butter with it, (lew it-over fame coals, lay 
over it the Liver and Spawn, garnifh your 
difli and ferve it up. 

-^wrf^^ft To bmvvmmL^ j 

Your Liquor boiling up feafoned well 
with fait, put in your Fifb, boyl them up 
quick,blaunch them on both fides, difli them 
en jfippets, let your fawce be white- wine or 
claret;'gravy, vinegar, grated nutmegs a 
handful of 0yfters j pou r this oyer your fi ftx : 
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with t little butter mixed with it, ftak* it 
together, garniih your Difh with Barber- 
ries and Leramons, and fo fcr ve it up, 

lo drcfs a Cods-httd. 

Your Cods- heid being Cut off about 
two Inches beyond the Gills, boyl it in 
water well feafoned tyithfalt, take fame 
Cockles, Oyfter*,and Srimps,oyfter-l;quor 
and White-wine , put to it two or three 
Anchovy, grated Nutmeg? fome mace, fee 
it on the fire,afterward put in fome drawn 
Butter, lay your Cods-head in theDifti, 
your Lii^er in fcveral pieces on it, pour in 
your fawce , garnifti your difli as before* 
andfo fcrvcit up.; 

T* drtfi ftp* II Jtckf* 

? The Head being cut off, put them in 
Balls of forced meat made of fifli, fothat 
the Heads may ftand uprigbt,put over them, 
^olks $f Eggs , and put them in an ovsri a 
bakeing*, taxc your Jacks and ftew them 
in a difh with White- wine , Water, Sale;, 
and Sugar, Vineger, Sweet-Herbs, two or 
ibree Aachovy, mace,, and fliced Ginger, 

12^ N f ftf n cg , whgn this boyls ep , put in 
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your Jacks, turn thctn often, and let them 
boyl, with forae forced-meat, then take the 
heads and fet them round in the difti , put 
Smelts Fry'd , ftuft in the mouth of your, 
jack, add afewoyfters round your Fifli, 
Garnifh your Di(h, and fcrve it up. 

To Stew Tr$uts. 

Your pan being very hot with the beft 
Butter,your fire very great, fry them quick 
and brown, then clap them in your ftewing 
difti ready on Coals before , having in it 
•yfter-liquor, Claret-wire, Vinegar, and 
a diced oynion, two or three Anchovy, 
let it juft boyl up , then difti up your 
• Troyts, on Sippets, your Fifti muft befplit 
before frying, difb up the in-fide outmoft, 
putting over them fomc drawn bctter,ftrow 
tfaem ov*r with parfiy, fryed grecn t 

T* m*k* a* Belt- pyt. 

Cat your Eelcsin pieces as long is your. 
fingcr,ptit to them forae peppcr,fatt f cloves, 
mace, and nutmeg, a iliccd Oynion, prepare 
\our Coffin of the fineft flower, & good hoc 
butter. put fotne bum r over your Eclc,and 
fiiced Lcmmon, if you would have it fwcet, 
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j*t in jfome Currants , and fvvm Heaths^ 
yolks of Eggs and drawn butter, and then 
ferveicup. i'm^I^^fSE 

- H ifcl»f fa a °f Maids or other fifb x EL • \ 

Yojucnay firft ha If boil them, after skin- 
ning them, water and fait them,' then dry 
them and nower them welt 'make a batter 
with a little flower, and yofks of eggs nut- 
meg, ginger, ahatafe, a handful of Parfliy 
boiled Green, and minced frtull, put to 
it fome clarified butter, put it in your pan, 
when its hdtput in your filh, fry them crifp 
and brown,difli them, pour over them but- 
er and vinegar, with an Anchovy or two 
dilTolved in it, beiteu up thick> lay the Li- 
vers over them , ftrdw over them parfley 
green fryed, you may omit boiling any fifh 
to fry, but thofe, as alfo the batter, but ufe 
the fawredire&ed here for all fryed flfli, 
adding f#mc fryed or Rawed Oifters to the 
butter, Anchovy, and Ginger if you plcafe-. 

T o fow Vyhivcin^s and Smelts ^nd make IrrotS 

'•SSteteii' VKfRffitehetp* . | r u 

Take three pintsof wine and water,pat it 
on the Coals, a Race of Ginger flieed,a tit- 
tle large ma v c,a nutmeg diced, good (lore 
Of fwect hearbs and par fly , fcafon it with 

C fait, 
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fait, let it boyl up , then put in your fiffi 
erderly,asyou intend they fhall lye in youc 
dim, let them boil haftily , when they are 
enough pour away your Liquor into the 
pipkin, fet on the fire with /pice and fweet- 
iiearbs, a little Fennel, let it boil, you may 
put to ft the carkafs of a Lobfter, the yolks 
of 2 or 3 eggs, a Ladle or 2 of drawn but- 
ter, lay fippets under your fifb, pour orcr 
your fauce or broth, and this will prove 
good dyet for a weak ftomacb, 

Ord r. for iroyting ffh ingenerAl. 

/irft take care your Grid- iron be very 
clean 5 next let it be exceeding hot,it is beft 
to waft sfie bars with a little buttcr,ftrow- 
ing fait over them afterward, then put the 
back of your fifh to the fireward, ftrOwing 
them before with fait, then turn them , let 
each fide be brown, the better the fire is the 
browner will beyotir fifh, and lefsapt to 
break, f 01 fear of breaking turn them over 
a plate, then dift them up, the faucebeing 
butter and vinegar, an Anchovy, and a few 
Capers mixt with ic» 
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How u Sfitekcock^** Eele, 

. Your Eele muft be Urge, fplit him from 
feead to tayl in the middle, fcourc him with 
fait, then wafti him, dry him, take oat the 
bone while he is boiling,w4/% him with but-. 
ter>ind draw oyer him fome falt,let the in- 
fide be firft down-ward, let your fauce be 
Drawn butter and vinegar with a little 
grated nutmeg, 

Tq fowce Tench, *nd other fijb, to fa fervent* 

Split your Tench down the kick, wafti him 
clean, boil bim with white- wine, water, 
vinegar and fait, large Maco, fliced Gin- 
ger, Nutmegs, dices of Lemraon, let theliV 
quor juft cover them, laying a place to 
keep them down in the liquor, when he is e- 
noqgb cake him,t*kc oat the bones from the 
backjftick thera on the fifli,take of the afore* 
faid liquor, put it on the fire again , and 
boyl in it a pcice of Izcn^glafs, till it come 
to a jelly , let it ftand CiH its alraoft cold, 
then pour it ovci^your fifli, ftrowiag over 
it fome olives & hcarbs,fo fervc it up, thus 
yon may life Turbct, grearo, or P<vcb 3 or 
any fifli you plcafr t " " C i " Jo 



The New Art of Cookery. 

T* fickle Sturgeon. 

Your Sturgeon being open take out the 
entrails and fpawn, fplit him through the 
back, cut a large j®ul,iad fa your firft and 
fecond rands, the tail fmaller > bind it up 
dofe with tape, fa!t it well, when your li- 
quor boils apace put in your Sturgeon, let 
it boil half an hour fol tly, take it up with 
your flice carefully, when its cool put it in 
your bag or Barrel, let your pickle be half 
white- wine, half fUle beer 9 with (lore of 
fall, yeu rauft often fcum it while its in the 
barrel, and now and then fupply it with 
frefli liquor, otherwife it will be rufty. 

To p ickje * Conger? Eele< 

jpirft fcaldhim, fcrapa off the out-fide 
skin, cut him in pieces, bind him with tape, 
then boil him in water, fait, and Vinegar^ 
andforoe Fennel, then put it in your pan 
with the fame liquor ft rained, fome beer vi- 
negar, forae frefli Fennel on the top, and (o 
fervcitcoldtothctable f 

± Excellent 
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GxceUent Receipts for pre* 
ferving, conferring, and 
candying all manner 
of. Fruits. 

Tq prefer^* Tiffins* 



Slice your pippins rourd as big is an 
half crown, put fomc fliccd Lemmon-ped 
amongft chem, after y <*u have thus cut and 
boiled thcm,equaliz£ the firrup weight for 
weight,fcuin it well , clear and clean , put 
your pippins in, boyl them up fpeedily, to 
a pint of wate claret, or white*win#, add 
a pound ef fugar, thus they may be made of 
feveral colours* 

To prefervc ApricQck*. 

Take two pound of Apricocks and fugar, 
let the fugar be clarified with one pint of 
water, when it U mad: pcrfedt, put that 
and your Apricocks into a preferring 
pan, boyl them foftly , and then put 
the© into a pot , and when your lirrtip 
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is thick , and you think they are enough, 1 
thus put tkem in yo«r clofet whilftyou ufe 
them , the fame way you may preferve 
plumbs or pears* 

Tefreferve tiffin* red. 

Tal* the belt coloured Pippins you can 
get, pare them, make t hole in them with a 
piercer, then provide as much (imp as will, 
cover fhem, boil them in a broad prefcrv- 
ing pan, with a piece of Cinamon, let them 
boil ieifurely, and be clofe covered , turn 
them frequently , otherways they will be 
fpotcd more on one fide than the other, then 
boil them to a Jelly, and take them and put 
them in a pot, thus they will keep good a 
whole year* 

To preferve Pe*r/. ( 
Take feme Tine leaves dryed , lay them 
in the bottom of a pot, then take fame new 
gathered Pears that are found and mellow, 
and put a laying of Pears upon the Vine 
leaves > after the Pears , fome more 
leaves, then Pears again, and fo until your 
pot be full, and after this infafe into youc 
pot fome old wine, lay a weight on the top 
of the pot to keep the pears from fvviming, 
and fo prefer vc ; thesn. ' ~ To 
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To freferve Pitches. 

Take a wet linnen cloaih, wipe off the 
white hoar from a pound of the heft peaeh- 
esyoucanget,letthcmbeparboykd in a 
pine and a half of running water , and a 

quarter of a pint of white-wine, this being 
done peel off their white skin, weigh them, 
afterwards add three quarters of a pound 
of the fineft fugar , to every pound of 
peaches, the fugar mud be diQolved in a 
quarter of a pint of white- wine, boil it a 
quarter of an hour, or more if need I Ihoutd 
require, alrnoft to the height of a fyrrup, 
fo put them up, and fct them by for your 

ufc. ' . v 

Tofrtftrve Grapes. 

When they are very green, cut them 
in fmall bunches, and takeout the ftones ; 
thea take as much fine ioif fug \ r well beat, 
and ftrow fome of it in your prefer ving 
pan, put fome grapes upon it, lay more fu- 
gar upon them afterwards, add to them 4 
or five fpoonfuls of fair water, and then let 
them be boiled up as quick as you can. 
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T* prcferve Cedfehrries. 

Get fotne large Goofcberries, not quite 
ripe, puM off their ftalks , and wafli them, 
fet a pound on the fire until they are hot, 
afterwards pull them off and drain the Li- 
quor from them , then take four Ounces of 
Sugar Candy, and ten ounces of Loaf Su- 
gar, let it be clarified with a pint.of water, 
and the white of an Eggjboil it to a firrup 
put in your Goofebcrries, let them boil a 
little, then being lukewarm put them up, 
and thus they will keep a year, 

"TofrefcrDe Currant*. 

mm - > > ^ ■ f m % . m % 

Take fome'Cur rants , part them in the 
top, fet ready your preferving pan , lay 
therein fome currants, then force fugar, 
boil them fomewhat haftily, fcum thcm,bnt 
thruitnot your fpoon in,then boil thera un- 
til thefirrup be pretty thick, fo taking of 
them off, fct them by until the firrup be 
cold , afterwards let them by for your 
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ToTreferve ArigetticA-%sw. 

Wafli and flicc them very chin , then lay 
them a fteep in water three or four days, 
change the wat^r daily, then pat them into 
a potef water, and fet them on Embers 
all night, afterwards (to each pound of 
Roots) add two pound cf Sugar, and two 
quarts of water , fcum it clean, as it boyls 
put in the Roots , then takethern out , but 
boyl the 5yrrup fome fmall time afur- 
wa rds , and fo you may ufe it t 



Here begins jour Qon£ erves. 

T$ Confcrve Cow flips, Afsrijrolds, Violets, 
Sage, and Rofcs y &c. 

P7ck the Flowers of either of thtfe clem 
from the withered ones , and add three 
Ounces of <egar toevery Oance of Flow- 
ers, but firft ItirapthemfraaCI without Su- 
gar by themfelves ,, put Rofe-water to 
thejn (as they grow dry) or the Juyceof 
Lcmmons , then beat them fraail, and put 

Co 
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your Sugar to them, afterwards beat them 
together again, until they arc well mingled, 
and fo put th«m up. 

To make Conjerve of Strawberries* 

Boy 1 them in Water, ftrain them , then 
caftiway the water , and boyl them again 
ia White- wine , to a goodftiffnefs, but be 
furc to keep them (tiring, being necr boyi- 
ed j pat to them a convenient quantity of 
Sugar, then ftir them a H together , and put 
them into pots for your ufe. 

To prefcrve BUckjCherrits. 

Take the*, as foon is tkey come frefh off 
from the Tree, not off their Stalks, for 
double the weight of the Cherries, take a 
pound of Sugar y fceth and clarifie them, 
being balf boyled , put in your other 
Cherries , then boyl them foftly togcthcr, 
Ufttfi yen can draw the *?ugar through your 
fingers, like thread$,thc broth being almoft 
cold, let the Cherries be put in with their 
ftalks upwards, . 

Ring?- 
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Erin^o-Ro9ts pveferved. 

Tike a pound of Eringo'roots, fraooth, 
not knotty, wafh them, fet them on the 
fire, boyltbem tender , and peel off their 
©uterraofl: skin , but be fure to avoid the 
breaking of them , as you pare them : lay 
them in fteep fome time in cold water,after- 
wards add three quarters of a pound of 
clarified Sugar, to each pound of Rootf, 
and boyl it nigh to the height of a Syrrop, 
then put your Roots in, let them be boylcd 
gently together , for fear of breaking 
them , ftir them as little as you can : when 
they are cold put them up, and keep them. 

Greet VP dllnuti ' Preferved. 

Boil your Walnuts until the Water be 
bitter, then taking of them off, put them in 
cold water, and peel off the Rome, and €• 
qualize their weight with fugar, but put a 
little more water then will wet the fugar, 
put them on the fire,make them boil uptake 
them off and let them Hand two Days, af- 
terwards boil them once more, and fo fet 
t htm by for your ufc. 
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The Countis of 'Kent's 
rare "Receipts for a Con. 
fumption, and the cough 
of the Lungs. 

GEt a pemnd of ti c beft honey, and dif- 
olvc it in a pipkin on the fire, then put 
in two pennyworths of flower of brimftone, 
and two pennyworth of the powder of E# 
]icompane,and two penniworthof the flow- 
er of Liquorilh, and two penny-worth of 
Red Rofe-water, then ftir them together 
till they be all compounded together , an I 
put it into a G ally-pot, and when you ufe 
it take a Liquorifh flick beaten atoneend, 
and take up as much with it as half a wal- 
nut, take it at eight when you go to bed, 
atad in the mowing falling , or at any time 
wfcen you are troubled with the Cough in 
the r-.sght , let it melt in your mouth by 
degrees, profatut* eft. 

A receipt fcr the griping in the guts. 

Take a pint of Claret- wine, put to it a 

fpoon- 
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fpoonful of parfly-fted, and as nauch fweet 
fennel-feed,half a dozen cloves,& * branch 
of Rofemary , a wild raaHow-Root clean 
wafht and fcrapt , and the pith taken our, 
pot in it a good quantity offugar, then 
burn the Claret well with all thefe things 
in it, and drink a gocd draught of it in the 
morning fafting,and at three a clock in the 
afternoon > and with Gods blefling you 
Hi all find prefent eafe* 

For the Stone. 
Take the green weed of the Sea, which u- 
fually coffimerh with Oyliers, wafliit and 
dry it to powder, drink it with fome Nut- 
meg fafting,you fiiall find eafc imcdiarely. 

j£n ellcellent medicine for the Gout* 
Take Tetbury roots, and wa(h and fcrapc 
them clean, and (lice them thin, then take 
thegreafcof a barrow hog, of each a like 
quantity,put thera in anearthen pot, laying 
a lain of grcafe at bottom , then a lain of 
Roots,tKen the greafe again,then the roots* 
fo lay them in lains till the pot be full, then 
ftop the pot clofe, and fet it in a dung-hill 
twenty one days, tjhen beat all together in 
a bowl, boil it,ftrain it, pat in it a penny- 
worth of Aquavit*, anoint the place tfcat is 
pained very v^arni &gaiftft the fire* 
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A Dri»{ for the TUgutl 

lake Red#fige, Hearb-grace, Elder* 
leaves, >and Rcd-firyer;leaves , of each I 
one hatful, {lamp them, and ftrain thctn 
with a quart of White? wifie , pat to it k- 
quavitaeand Ginger, drink thereof every 
morning one fpo©nfnl,nine mornings toge- 
ther , and with Gods blefling it will pre- 
fervc you. 

Another Medicine for the Blague'. 

Take a Pint of Malmfey , and burn it 
well , then take about fix fpoonfuls thereof, 
and put to it a quantity of Nutmeg , of 
good Tr aide, and fo much Spieexgrains 
beaten , as you can take up with the 
tops of your lingers, nip it together, and 
let the party Sick drink it blood-warm. 
If he be fofe&ed it wit! procure him t$ 
Gaft, which if he do, give him as much 
more , fo ft ill again and again , till the 
party leaves cafting , and fo after he will 
fee well : But if the Party Caft not at all, 
once taking of it is enough, and proba* 
bly it is not the ficknels : after the par- 
ty hath done Cafting , it is good that 



The new Art of Cookery. 
fie take % competent portion of burnt 
Mtlmfey alone > with Traycle and Grains, 
it will cortffortmuch. 

A Remedy to cure ax Ague. 

Take of Aloes, Succocitrine, 3 ounces of 
red ray r he, one ounce of Englifh Saphrone, 
three ounces of our mifterium three grains 
make pills with this and the juyceof water 
of wormwood, let the patient take three of 
them before tic Ague comet , (o let him 
take every time the fit comes. 3 at a time 
till the Ague hath left him. 

Another for the Ague. 

Take a red onion cut (mail, fix and fifty 
grains Gf pepper beaten fmall ,bind it to the 
wrifl: half an hour before the fit, proved. 

Me die tug for the JZuartairt or TertUn 

Jgues, 

Take the bearbs and Root* called Harts- 
horn, Plantain , and Orpin, and beat tbera 
with a little white-wine,&a little bay- fait, 
fo lay it on a clOath upon the wrifl , but be 
fur* to lay it on the placts on beth arms , 

changing 
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changing it every twenty fourhourSjbefu.e 
alfoyoulay it two hours before the fit co- 
reed), and hang nine Roots of the Harts- 
horn about your neck in a fi'k bag, fo that 
it may !ye upon the halow of your ftomach, 
and let it hang till your Aguebe gone, if 
you cannot get the hcarbs you may ufe on- 
ly the Roots 

For the V Verms. 

Give powder of Coralina to the weight 
of 3 ptnceinfilver in the water fcf Couch> 
grafs, in a morning failing. 

For the Tooth- ach ml Rhnme. 

Put a quantity of gum of Ivy into a lit- 
tle bag of Linnen^then wet the bag in Ac^ha- 
vit£ y and let it lye inyourniouth till the 
gum be confum^d, hold the bag upon the 
hollow of the tooth, proved. 

Take Channel- watcr^wo bandfuh of Har- 
mon, a Jiandful of mallows, as much worm- 
wood, the like quantity of mercury , one 
ounce of Ci amon. two ounces of Fennel* 
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as much annifecds, beat all the feeds , boil 
the heirbff, and them ftrain it. 

For the Wind Chollickj. 

Bruife parfly feeds J and feeth them in 
fack, and drink it warm when you have 
y Our pain. 

JV f&* Head-ach. 

Scftth Vernine and Bittony, fiffes and 
Wormwood, warn your parties head with 
it thrice in the week, acd take the Hcarbs 
and make a plaifter and lay it upon the up- 
per part of the head in this manner. When 
ahe hearts are well fodden, take them and 
wring out the juyce of them ; and ftamp 
them in a morter , and temper them with 
the water wherewith they were fod-f 
demand put thereto the bran of wheat to> 
hold thereto the joyceof thehearbs, and 
make a Garland of Linnen that may go a- 
bout the head, and bind the plaifter under 
ir, as hot as the perfon can fuffer it , da 
this three times and he flialj find eafe, 
proved* 

-V. «. ...i ... i , 

3J At 
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approved we icirte for fore breafts. J| 

Sectha handful of Mallows very foft in 
fair water, and then let the water run from 
the Mallows chop tbcmfmall and put in a 
dilb with Bore* grcafe,and heat them very 
hot, and fprcad it on a plaifter, and lay it 
on your breaft as hot as you canfufferit 
three er four times a day, heating it Hill \ 
this hath been found very good. 

A <bhk^ fcr one thdt vomhtcth* 

Drink Col iandcr-feed fine beaten to 
powder wich mint water. 

medicine for the Itch, 

TakefweetbutceCj-unwrought wax, vi- 
negar, bri/nftone,a little Rofe- water , red 
cloves water, boil them together till tbey 
be like a falve, then anoint your body and 
your arrm and leggs and every where three 
feveral nights by the fire therewith and no 

raozc* .Y?u i .-...'..,...«:-:.: j ■ 

Tor a brulfc. 

Beat ftone pitch and drjnk it with white- 

4*.' ' ~~ a mi 
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wine or fack, or malmfie, then melt par ma- 
city, and anoint the place where the brujyfe 

is; r 

Td flop bleeding at the Nofc. 

Take Corafrey and put into the Nodrilsp 
or receive the fmoik of it op your nofe. 

o flinch a Heeding wound. 

Lay hog-dnng hot from the hog with fui 
gar to your wound. 

For the VFormsl 

: Drink marcs milk as hot as you cin from 
the mare, in a morniBg fafting. 

For the Piles. 

Take a quantity of Ragwort,and a qusn- 
tity of ground Ivy, and the marrow of the 
hinderlcgof a bullock, and beat the mar- 
row and the heaTbrtogetfaer, and boil them 
on a fire foftly, and ftrain them , and keep 
it till your occafion cajl for to make ufe of, 
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A w*ter for fore ejes. 
ttkcRoferaary, Houfe-lecke, red Fen- 
nel, and roaft an Egg,and take ont the yolk, 
beat tbefc hearbs to gether,and (train them 
and wafli your eyes wi£h the juyce. 

A Medicine for the Cough. 

Pat Muftcrd-fced into figgs, and fceth it 
in Ale, and dririkit. 

A Medicine for the bloody flux. 

Beat the pills of pumgranats, and drink 
them with red wine morning and evening 
blood warm, then heat a brick red hot, and 
lay it under a clofe (tool, asd caft Rofema- 
ry and cnalmlie on it> and let the patient fic 
prer it, 

A care for a burn. 

Take of oil of Rofcs and Wornans milk, 1 

and put it unto the burned place, and it 
wiU heal it.. 

<A medicine to dry up a fore.- 

Take a pot of fmiths water, a qutrterri 

oS 
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of Roch allora, half a pine of oyl of Olives; 
and put to it a handful of fagc, and boyl 
them together tiH they be half confumcd, . 
then lay it to the fore and it will dry. 

Medicines for Agues , or this «» ZXfctfe. 

Take of Venus Traiclc one ounce,' 
and half a pint of White-wine, burn ic, and 
thendiffolve the Venus, Tjraickrfn ic , and 
Jet the patient drink it up half an hour be- 
fore the fit comes,ufcing it four or five fits 
together, ftobatum eft. 

Another, for the Ague, 

Take of Rue one handful, boil half of it 
in a quart of milk, giving it the patient to 
drink hot before the fit.come&i beat the o- 
ther half with twoounces of blew currant* 
and lay it to the wrift hot,ufmgof ittbree- 
or four fits together, probatxmcjt, 

Jo reftore a Man to he.ilth thct hath lofir lee* 

in a ConfumftUn. 

Take the oldeft Cock you can get , and 
fc4ld lnra,and draw him,cuthiaa all in pei- 
ces in a glafs pot , ftop him as faft as you, 

- • - - V. ' ttv _ r 3« 
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can, and pat among thofe pieces 1 Cloves ^ 
m »ce, and fmail Raifoas, and fait, then put 
this glafs into a great pot, and let all thefe 
feeth together tiH they be a Jelly , then 
ftrain it into a clean vefl'cl , and give it the 
tick blood warm, probatum eft. 

Tor A dangerous Confmption Cottgbl 

Take Sigf>Rue,ind Cummin , fttmp 
them with pepper ,and feeth them with ho- 
ney, and with it make an eleftuary ; *nd 
take thereof a fpoonfal evening and morn- 
ing, and by the help of God it fhall do you 
much good, frobatum eft ♦ 

A fUlfter for an old forel 

Firftcleanfethe fare, then take of fallet- 
oy I half a pint, bred a quarter of a pound, 
boil thefe till black , and make therewith 
your plaifter. 
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Certain rare receipts to ma\e 
Cordial waters, and Qon~ 
Jerves for any inConfum^ 
prions, or any L ingering 
Sicknefs Approved of by 
Able Thyfitians arid 



J 



learned DoBors. 



T 0i»*£r Angellica water. 

OF Cardis taxe &dry a handful , Angeli- 
ca roots 3 ounces, ot rayxrh one dram, 
nutmegs one ounce, Cinamon, ginger k of 
each four ounces, Safron one dram and a 
half, Cardaraous, Cabebs, Gailingal, and 
pepper, of each a quarter of an ounce,mace 
two drams,grains one dram^Lignumalloes, 
Spicknard,of each a dram, fage, burag**, 
buglofs, violets and rofemary , of each a 
hahdfu 1 , boil thefe and fteep them in a pot- 
tle effack twelve hours and then diilili it\ 
this is an cacellent.remedy againft a Con- 
fumption, taking » .fpoonful every morn- 
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ing,another at four a clock in the afternoon, 
another at going to bed. 

To make Dr. Stevens his waters* 

Of Rofe leaves take one dram , Burage^ 
tuglofs, Violets, and Rofemary , of each 
* dramand.a half, fpikenard a draro^Cina- 
mpn two ounces. Cloves and Nutmegs of 
each an ounce, ginger an punce,Gloves and 
jiutnaeg* ofeachhilf an ounce, Annifecds, 
Carr<pwa?-fceds and Fennel feeds, of each 
anounce,Lignum aloei half an ounce, Co- 
ral and Peari'one dram^raifc them and put 
thera in a pottle of Aquavitae, diftilling it 
three days,and thtaddiHI it in your Lira* 
becks,having half an ounce of yellow fauij- 
ders, and twenty grains, and Amber in ir* 
This is exceeding good to bring out fmall 
pox. to lay a man in a fweat, drinking half 
a quarter of it, and a good remedy againffe 
Confumptions, and Coughs of the Lung?, 
and againft a violent Feaver, 

make CinAmwVVttcrsy 

Of the beft Cinaraon you can get, take 
one pound, bruife it well, and put it into a 
Gallon of the heft facie, lying a fteep three 
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days and three nights , and then diftill it 55 
Do&or Stephens his waters* 

Aeceipt for Worm* w>$od water. 
Takeo* Wormwood two ounces and * 
half, fage,bittony, *nd rue, of each a hand- 
ful, Cinamon, tour ounces , Nutmegs one 
ounce, Cloves and Mace one dram, Scord- 
rain half a handful, put tfaefe in a pot , be- 
ing bruifed with twe quarts of fack , and 
a pint of Aquavits, fteepiRg them twenty 
four hours, and then diftil it as your ether 
waters. 

Wt\ L K Wl4fc*W ' iT^vjxj Ail ivili .aJ . ^ -at • ' JL4l > j^H t *• •* J j» ^ 

f0<?/? excecllent way to wake fir rap of Viq{ 
lets >kce ping the firfl tafie. 

Take the jjyceof Violets being dipt, 
and to three parts ot juyce, take *n$ four 
pare of Conduit water, put the fame in- 
toamorter, mingled with the leaves you 
(lamped, and wring it all through a cloath, 
put to it a good quantity of the fineft fa- 
gar , made into fine powder, let it (land 
twelve hours in an earthen pan , then take 
away the Clarct,and put it into a glafs,put- 
ipg into it a few drops of the juyce of Lena- 
roons , and then it will look dear and 
Iprigfyc 2 and juft of a Violet Colour : 
s i f *- '7 Then 
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then you may take the thick juyce ycu 
have left, and. prefs it, putting more fugar 
to it,then beat the fame togethet\on a faaa I 
fire, and it will be a good lirrupof riolets, 
though not comparable to the firft, yet as 
good as mod apothecaries fell , and more 
fie for ufe, i his (irrup hath oft proved an 
excellent good Reltorative to a good fto- 
-twaeb, and cbeererh the heart when bearty 
% andgisd. ' ' , ~ 

,31 i* receipt fa mak* Conferva of Barberries ^ 

Get Barberries very ripe and red , .and 
pick the fta lk 3 from them, rhera wafh them, 
then put to them a good quantity of fair 
water,thm fcaldthem on the fire in an ear- 
then par, then ftra in them through a very 
fine clo?.rh , and to every pound Or your 
Barberries; putli pound of fine powder fu- 
gar, then boil chem thick, till they will cue 
like marnidcdge. 

&o)Y to uts.h confer ves of Straberrits. 

Firft',<feitb them -in water, then throw 
^a^ayf^Kifrttter/t^tfii drain them.arti boil 
• hhtm lit w!tir«^iHf*t|ft^rf St l^fumfity 6f 
fugar to tl ciH. ftii r;d tf\ -tugete , jphen 
n:"i ' boil 
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boil tberoinwine and fugar till they fee 
ftiff. 

How to make him WAtcr. 

Take two gallons of Claret-wine , and 
put to it two pound of green bairn, tha?: 
which is cleared and cometh firft by it fclf, 
and the fecond and whiter fort , which is 
weakeft by it felf, diftil it in a pewter' ftill, 
draw this in May, June , when the hearb 
is in prime. 

Stamp your Rofe-leaves, and then diftil 
the juyce, after that diftil the leaves that 
were (lamped, by this way you lhall diftii 
more with one ftill, then others fhail do 
wi th two or tfiree, and this water is every 
way as good as the other, and more medi* 
uneable,though notfo good for frnell. 

Hoc* to prefer ve JVuinccs. 

Take one pound of Quinces, and core 
them, then parboyl them, and peel off the 
skin from them,then put to them one pound 
of clarified fugar , then cover them and 
boil them gcntly ; putting twoor three Sticks 
W> r \ ' ' ~ ' * of 
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0.f Ci ; namon,ftiring it on the fire to make 
tbctn well coloured, and when the firrup is 
come to a jiclly, take thcra off the firc f and 
fo keep them* * ' 

How to prefer vt Oranges *nd Lemmons. 

Let your Ofrangcs and Lemmonsbe large 
and well coloured, get a Rasp of fteel, and 
rasp the outward rhinefrom chem,then lay 
them in witer three days and three nights, 
then boi! them tender, and fliifc them in the 
boyling to take tway their bitternefs, then 
take the weight of them in fugar, clarified 
in a pintof water, and when your firrup is 
niffde, and betwixt hot and cold put in yotar 
Lemmons and Granges, and let them lye 
all night 5 and the next morning i little 
while in the firrup , !<t them not boil too 
long in the Sugar , becaufc the rhTnds will 
be tough, take your Lemraons out , and 
boyl yovr firrup thicker,and when it is cold 
put them up,and cover them, to kc^p a|l the 
' year. 

To prefcrve *D>amfons> 

Let your Damfons be La rge and of a good 
colour, but not thorow ripe, and pick them 
?lcan, aqd vyip^ thern one by one, and to c- 
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very pound of your Damfon* you maft 
put a pound of Barberries > fugar very 
white, clarified in a pint of water, boyl ic 
alpaoft to the height of a firrup, and then 
put in your Damfons , keeping them con- 
tinually fcuaamedand ftirr«dwitha filver 
fpoon, and fo let them boil as your other 
firrups, upon a gentle fire, thop take them 
up and keep thera all the year, 

ToCtxdj *fl manner of flowers in their Nntu- 

r*l Colonrs. 

'K-vK a • \ V * \ . » V\v > ' \ x ^ \ * ^ "*A 

Take your flowers with ftalks, and Wifh 
them over with a littlfe Rofe-watcr,where- 
in Cham-a-brcck isdiffolved^hen take fine 
fearched fugar and duft over them, and fee 
therri a drying pa the bottom of a Sive in an 
Oven, and they will g'iQcr like fugar Can* 
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^Ihe Qmntrymaris Guide to 
good Husbandry 5 contain^ 
ing vceLentTtyles to cure 
aUDijeafesin Cat tel. viz. 
in Horfes Sheep, Cows, 
and Oxen, which he may 
f erf or m without the help cf 
afamtYjiimfelf. 

r *An excellent tnedicir.e f$r the G launders'. 

TAkcof Auripigmcntum two drams, of 
Tuffilaginis made into powder as 
much, mix them together with Turpentine 
till they be like paite, make thereof JitcJc 
Cakes, dry them before the fire, then tike 
aChaffing-difti of Coals;, and lay one or 
twd of .the Cakes thereon, cover jjhem with 
a tunnel, and when the fmoak rifeth , put 
i;he tunnel ip\to K the horfes noftrils , and lec 
jthcfmozkgoup into his head, which dope 

rid^ 
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ride the horfc till he fwear,do thus once e- 
very morning before he be watered,til1 the 
running of Noftrils ceafe, and the Ker- 
nels under his Chaps fall away, 

A fymedy for the Head* ach, Frenzy, 

and Staggers. 1 

Thcfign toknQwthU difeafeby, is ufu- 
al!y the hanging down of the head , watrey 
cyes,and reeling of the body,and the cure is , 
to Jet the horfc blood in the neck three 
mornings together, and every morning to 
take a great quantity of this drink follow- 
ing* Take a quart of Ale, and boyl in it a 
big white bread loaf cruft,thcn take it from 
the fire and diflblve three or four fpoonfuls 
of honey in it, then lukc-warm give it the 
horfe to drink, and cover his Temples over 
with a plaiftcr of pitch , keep his hcadtx- 
-cceding warm , let his meat be little, and 
his ftable dark, but togivehira two ounces 
#f Diapente either inmuskadmt or hoaey 
v after the fame manner is the beft cure* 4 

iACzre fer the Crtmp, or thcCenvulfion of 

the Jtnervs* 
♦ • • • ■* 
• The Cramp is the drawing the finews to- 

gether ft 
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gather, «r any one member, bat the convul- 
(ion is when the whole body is generally 
contracted and ftiffoned, the way to cure it 
is firft to chafe, and rub the member con- 
traded with vinegar, and common oyl,and 
then cO wrap it all over, with wet hay , or 
elfe with woolen or Linnen cloaths wet, ei- 
ther of which is a prefent Remedy, 

Tor the cure of the hungry evil. 

Give him todrink milk,& wheat-meal mix* 
ed together, a <Juarc at a time, and to feed 
him with provinder by little aod little till, 
he for fake it. 

To cure the Mfeafeef the Ye flow. 

Let the horfe blood in the neck . and vr.i 
the mouth, and onder the eyes , then take 
two penny-worth of Safren , which being 
dryed and made into fine- po vder, mix it 
with fwcet butter, and in the manner of a 
pill, give it in balls to the horfe three mor- 
nings together, let his drink be warm, and 
his bay fprinkled with witer, a quart of a 
ftrong decoction of Seiadine, helps it alfo. 

. w — ~£ 

/ " * .;" ' • " ' 
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To cure the Bolts and worms of all fort si 

Get the leaves choptof the hearb faven, 
and mix it with hofcy and butter, and make 
two or three bills thereof, and make the 
horfc fwaHow them down,.and it wiH help 
him. proved. 

A cure for the Colt-Evil, mattering of the 
Yard, falling of the TarH^Jhedding the feed* 

Take the powder of the hearb Avis, anjl 
the leaves of Bittony , (lamp them with 
White- wine to a moift fal ve.and anoint the 
fore therewith, and it will heal all imper- 
fe&ion in the Yard,but if the horfc fhed his 
eed, theft beat Venice-Turpentine, and fu^ 
gar together, and give him every morning 
a round ball thereof until the flux ftay. 

r A Curt for the General Scab,, or manfcinefs in 
S Htrfet, 

Takcfrcfh Greafc , or yellow Arfnick^ 
and mix them togethcr,and where the rnan- 
ginefsoritchis, there rub it in hard, th* 
fore being mad? raw, 

ft -v 
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For thefewdcringof the bodj\ 

Be Cure to give him wholefome urong 
meat, bread made of cleanbeans,and ftrong 
drinkjtud two or three mornings together a 
quart ofaleboyled with pepper, andCina- 
m 0 r, and an ounce of London ireacle. 

Tor the Tlaguein theCuts^ andfttch like 

Take of Sela dine Roots leaves of alia 
good handful, as much Worm-wood, and 
tne like quantity of Rue, wafh them weH , 
and then bruife them in a raorter , which 
done, boyl them in a quart of ale wctf, then 
itrain them, and add to the liquour half a 
pound of ffiveet butter, and being but luke* 
warm give it the horfc to drink. 

A Remedy for the pain in the KU»efs % or the 

'*•*"!*«„••' : Stone. 

Take a handful of Maiden-hair and fteep 
it all night in a quart of ftrong ale , and. 
give it the horfc to drink every morning, 
till he be well, this will break any ftonc in a 
bprfe whatfoever. 
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For the fain in the Wither si 

Take the hearb Hartfr-tongur, and boyl 
it with thcoylofRofcs, and vdryfaot ap- 
ply it co the fore, and it will affuagc id of 
cl(c break it and heal it. 

To defend * Horf* fremfijei. 

Take the Juyceof the PeUitore of Spain, 
and mixing it with milk anoint the horfes 
belly with it and no flies will trouble him. 

For broken bones > or bone} out ofjojnt. 

Firft place the bones in the right places,' 
take the ferimand and beat in a raorter 
with the oyl of Swallows and anoint the 
member broken , then fplinter it up , and 
roul it up, and in fifteen days the bones 
willbeftrong, 
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Several choice Remedies for 
curing Difeafes in 
Sheep . 



Tot the Scab or hcb in Sheep. 

' A Naint the place with Tarr and Grcafe 
-^^ixe^together, or (teep Puliole- Royal 
in water/and wafii the skin therewith, it 
will .preferve. them from runing into the 
fcaB. • " ' ; * : v ' : r:'v^~ 

•I 1 ^ ^ # ' t , 1 - • f 

^Talct3o6re-gf«ff,Tar, and Brimftone, 
anj mjje'tfiera together on rhc fire, then a* 
h'oint cIk, place with it, and it wiU kill all 

to ^ 



For preferring Jbeep from the Rot. 

Take Adraces, which is a certain fait l 
gathered from the fait marfhes in the hea t 
kf C«je^mer , with thiVrgb the mouth of all 
vour fheep once a week, and you never need 
fiar the rotting of your fheep. 

Foir 
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For the fingers in Sheep or Lambs, 

Take Affa Tetida diffolve it: in warm Wa- 
ter, and put the quantity of half a fpoonfuL 
into cacfaear of the sheepor L^mb, and ic t 
will be a prefent Remedy* 

For the Gough or anj cold in fb'eep. 

Take Coltsfoot and Lung wart* , and 
ftirap them,flraia the juyce into a little ho- 
rvcy and water, and give the flieep of it, to 

drink* 

For the F caver among ft Jheep. . 

Take Puliol-^oyal and flamp it, mix the 
Jnyceof it with wacer and Vinegar half a 
pint , and give it tlje flieep with x Horn 
luke-warm. 

Forincreafiyig ofmilk^ in Ewes. 

Nothing i$ better for this then change 
of pafture, or elfe give them Fitches, Dill, 
and /tfnnifceds, this will mate milk fpring' 
much better. 



Several Rare Receipts. 

Of the hfs of the Cud. 

Take fowre leaven and fait , and beat it 
in a morter, with raans Urine and Loom, 
mt<eaball, and force him to (Wallow it 

doven, fo for Cow§ and Oxen, 



%$mtdies for feveral dif<* 
tt$ es Incident to Cows ayd 
Oxen. 

I or the Pefiilence or murrain in beafts. 

npakc of old Urine a quart,and mix it with 
* a handful of Hens-dung diftol ved in it, 
and let the beaft drink it. 

For dif cafes in the Gtit$>Tlux t or Collick. 

Take a handful of the feed of Wood- rofe 
dry it and beat it to powder, brew it with a 
quart of ftrong alc>and give it the bcaft to 

Unnk. 



Several Rare Receipts. 



Tor the Cough or Jhortnefs of breath in Corvs 

or Oxen, 

Give the bead to drink divers mornings 
together a fpoonf ul of Tarr diffolved in & 
quart of new milk, and one head of Garlick 
cleared, peeled and bruifed. 

For the general Scub or Scurf in Cattel. 

If it be only in one place , you (lull a- 
noint that place with black fope ani Tarr 
mixed together, but if the fc»b be over the 
whole body , then fir ft let the bcaft blood, 
and warn the fcabs with old Urine & green 
Coperau together, and afcer that ar.nomt 
the body with Boars greafe and brimlto.no 
mingled together. 

For killing ofmrms in Oxen or Cows, 

Takefaven, chopt (mail, beaten with 
fwcet butter,and fo given j.n round balls to 
the bead , or fweet-wort and black fope 
mixed together. 



E 4 Fcr , 



Several Rare Receipts. 

eating *nj prifonons thing. 
Take a pint of ftroag Vinegar, and half 
fornuchoyl, and twofpoonfuls of London 
Treacle, and mixing them together on the 
fire give it the bealt warm to drink , and \z 
will certainly cure him. 

Toy the Gont in C/tttcl, 
TaVc Gallingal, and boil it in the dregs 
cf a!e and (vvect butter , and in the manner 
of a Poultis lay it to the member grieved* . 

The Cfardiners Guide , or 
Hushandmans praBife ; 
.Containing the S et ting and 
^Planting Orchards , Gar^ 

dtns^ad Woods jhe times 
to fow Corn, and all other, 
forts of feeds. 

Qlncc theufe of Orchards and Gardens' 
fo. great an ancient, I ftnlj with my 
x " " * Poor 



Several Rare Receipts, 
poor cndcavoar lay open to you t?ie hidden 
myfteties of the art of Gardening* , as far 
as this fhort volume will give leave - it is 
reported of King Cirus that great Prince 
tliat he would fet trees in his Orchard with 
his own hands , and plant with his own 
hands , his garden feem'd a paradice } why 
then may not our Englijb Here's be as good 
Artifts in this earthly foil as forreign Prin- 
ces. 

How to Jet Rofe- trees, 

Tn February or the beginning of March, in 
the Moons encreafe, gather off fome old 
Rofe -trees fome young branches which 
fprung from the Root of the tree th» /aft 
year, then where you would fet them , dig 
boles a foot deep, and fet them in, treading 
the earth hard about them, watering them 
a while ti,ll that they have taken root 

How to fet Qlove-Gillj -flowers or Qarn.nioHs, 

Take fbme young flips without fhanksof 
Clove-GUly-flowers, aad when you have 
Jet them, leave one fliank at the top of tJac 
jg-ound , and let the ground come about 
the middle of your flip, 

ffoip 



i 



Several Rare Receipts. 

■ J dA^fiGJ^?*t .* V^lvt A. . *r ^ # 'vjR 

. How to fet Cherry-trees; 

Take the (lone of good Cherries, and 
fet them in good white ground , tnd when 
they come up, if it be in the fumraer, water 
the root often, othcrwife take the graft of 
a Cherry-tree, and put it on another Cher- 
ry-tree, and it wili grow fuddenly. 

How to graft Aptles to Uft on the Tree , f i# 

Alholon-tide. 

Graft your apples upon the Mulberry- 
tree, or Cherry-tree, Im January, it fhould 
be the H usbindmars pradice to cut off fu- 
perflaous branches from the trees of fruit , 
and to uncover the Roots., and at the new 
JMo«n to fee all kind of fruit trees , to fee 
Beans and Peafe, and Parfnips , the Moon 
dc-crealing awdthe weather being not too 
Sard and cold, 

In February fet quick*fct< and Rofe-trees^ 
Hops, Goosberry bufhes, Vines and Cur- 
rant-trees, fow Lcttice, and other ufeful 
bearbs, take eff tbemofsfrcm fruit Trees, 
and cut off branches,do thefe the Moon be- 
ing in A ries ot Libra* 



Several Rare Receipt* . . 



For March the wind* being high and 
piercing, be fure look you cover the Roots 
of your tree*, and cut your* Quick- fets, co- t 
ver them with fat earth,fow Oats,and Bar- 
ley,and Carrots,a«d Oniou?,and Cowcutn* 
bers,and all other feeds require for Gar- 
dens* 

I pril take up the Bark of yonr Trees*' 
opeft the Bee-hives , fow Flax and Hemp t 
po?« your Hops* 

Afay the flourifliing month of the Year 
requires the good Houfwife tofether Still 
to work, Weed your hop gardens , Weed 
your Corn, and Peafc, and Beans, and other 
Garde^hearbs* 

June is the month wherein you are to ga- 
ther your green hearbs to keep dry all the 
year, the Moon being in the full, fet Rofc- 
rnary and Gilly- flowers, this is the month 
to (hear your Sheep at full Moon, 

In JhIj you mfift take care to kill your 
Fleas, ftrowing your houfe with Rue and 
Worm- wood , and gather your flow- 
ers to dry, the Moon being at full, dry your 
flowers in the fh*dc f; ~ /n 



Several Rate Receipts,, 

In Augnft with thanks to God reap your 
(flefired Harveft, fow your Winter Hearbs 
in the new Moon, 

/a September the beginning of the month 
kill Bees, gather Hops, gather your fruits 
that are Ripe, cue, Q-iick-fets, fow Wheat 
and Rye, fet Strawberries, and Barberries, 
andRofes, 

fjlfl Ottober at new mooa remove your 
young trees and plants 5 if you would 
have many Rofes cut your Rofe*trees,fet ill 
kind of N uts and acorns at the new Moon* 

November in thelaft quarter of tb^. 
Moon, fet Peafc andBeans , fet Crab-Trce- 
ftocks to graft on, trench your Gardtns and 
dupg thcra , uncover the Roots of your 
trees to lye till March , fow Parfnips and 
Carrots, kill your Hogs, 

December >{n the laft quarter ef cheMoOn^ 
fell your Timber, let not the frqft come to 
your flowers and hearbs, cover them with 
rotten Horfodung, let a warm fire be thy 
Companion, and a cup of good fack thy 
friend, and good hot meat thy phyfick, and 
rV: : " ~* — ■' " ~- tUWi ' & 



- Several Rare Receipts . 
a good honeft,fair , and loving Wife thy 
bedfellow. 

For the better incourage- 
ment of the Induftraous 
Country manj will add 
fome excellent experien-- 
ced receipts for Planting 
and Grafting. 

How to grhft Pfamb-titecs'kfid Cherry (trees. 

rpAke your graft and joyn it in the ftock, 
let the ineifian be equal all ways,takc- 
ingheedof cutting it two nigh on the one 
fide or the other, let the end of your graft: 
be thin and flat, and fo clofeit up. 

Hotv to have .foreword Fears. 

Take your g**afe an d graft it on a Quince 
tree, or upon a frank ratflbrce tree, and you 
flu II In ve Pears two months before your 
Neighbours, 

' ' r 4fc To. 
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defend trees from CaterpilUrs* 

When the bloflom is dryed off ( provided 
it be not frofiy weather) caft faltcd water 
every third or fourth morning on the trees, 
with fquircsof Wood or brafs, not coo fu- 
rioufly left yon hurt the fruit, this keeping 
them moift will hinder the Cjter-pillar 
from growing thereon, 

IT 9 cure trees that have mrms in the ^ark* 

When you fee a fuelling orRifeingin 
the bark, cleave the faid bark to the ve- 
ry Wood, as the Hammer doth diftill 
with a little hook or inftrur^ent pluck or 
draw out the faid worms with the Rot* 
tennefs about it > then put in the faid place 
aplaifter made of Ox dung, or hogs dung 
mingled or beaten with fage, and a little 
finflaked Lime, let it be well blended to* 
gethcr, then fpread it ob a cloath and bind 
it faft to the tree, let it remain as long as 
it will, the Lees of Wine poured upon the 
Root* of trees is alfo very good* 



Srjeral Bare Receipts. 

ft 

The order of Grafting. 



Firft furnifti your felf with grafts, Mofr; 
Clay, or bark, of fallow get a fuaall Saw 
and a fharp Kpifo to cleave your flock if 
fraal^otherwifca wcdgcof hard Wood or 
Iron, get a hooked Knife and a fmall Mai* 
let ; let your wild flocks be well Rooted 
before you graft thereon : for if the flock 
have not fubflance in himfelf he cannot 
give forth to the graft. 




f"*He Compleat Farrier : Or Marlj;- 
JL hams Mafter-piece revived. Con- 
fining the bdt Receipts for Cureing all 
Difeates in Horfes, with many new ad- 
ditions. 

The Book of Knowledge in Three 
Parts. Containing the. Rudiments of A- 
tirology, the value and fignification of 
the Planets 5 variety f I^.-.ious Inven- 
tions ; the art of Husbandry j Rules for 
cureing Difeafes in all Cartel, the beft of 
that nature ever extanr. 

The book of Palmeftry and. Phyfioano- 
my, by Geofge V Vitbcrr. 

All fold by rho. Pafnnger, at the three 
Bibles on London- Bridge. 
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